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The Table and the Kitchen
By UDA AMES WILLIS.

The fruit contectlon which l known
In the American household as Jam Is
called fruit cheese by our English cousin.
These jams or cheeses must not be con-

founded with fruit marmalade. For a
fact the term marmalade comes frcin
the SrJanlahname for quince, which is
marmela, hence the name marmalade.
As regard- - the proper consistency the
best fruits for making excellent cheese
are plums and apricots, and particularly
damsons, for In the latter, small plums,
the pectin bodies that produce the proper
density of the gelatinized principle are
developed sufficient!) Such fruits as cur-
rants raspberries, and underripe

are rich enough In these pectlc
bodies to make Jtllles of line consistency
but on account cf their juiciness cannif
be made of the proper denity for sue
crE'ful cheese which. Sis the name Im
rites, must be of a firmness and smooth-ne-- s

of texture to cut like cheese. The
true marmalade off 'quince r Spanish
marmela, the English damson cheese and
the npricot fromage de chantWy of
France are quite unlike all other fruit
confections of similar cempound.

The Spanish marmelada was made of
quinces and hone) and was as great a
favorite at first Colonial teas as the pres-
ent popular confection, made of goose-
berries and honef Bar a con
serve that derives its name from Bar

France, and is but one mf the man)
delicious creations or fruit combinations
produced by the provincial dames of

Creole "Ucllnxl of MnLIntr Jnma
The Creole cook Inheriting both the

knowledge and love of the work. Is noted
for fine and dalnf) marmalades. The first
oint the) make in giving Instructions

for making Ls that not only does the
beaut) and taste of the finished prepa-
ration depend on the fruits that are used
but success nlso depends on the quantity
of sugar and care bestowed In the mak-
ing. Careful regard to these matters Is
the reason wh) we must pa) a good price
for such preserved fruits put up by our
best manufacturers. And the housewife
who puts up her am fruit because she
Is particular to have the best knows that
the higher priced Jams and marmalades
are cheaper for her than the lower in

ost Therefore If she cannot afford to
pav for the qualit), and the care and time

"

some one else gives, she must put up her
own stippl).

Always choose ripe, luscious, and per-
fect fruit, beautiful In color Cut Into
small pieces and place It In a preserving
kettle with alternate la) era of sugar.
First a layer of fruit, then the sugar Do
not add water unless the fruit Is not very
juicy, then add Just enough cold water
to extract the juice from the fruit, and
ret it Jo boiling Set ov er the fire, not too
hot and us It bolls shake the kettle fre
quently, first lifting It from the fire and
turning briskly to prevent sticking and
burning Do net stir with a spoon, saya
our Creole Instructor, as It will then be
sure to burn When the entire mass be-
gins to look very clear and will thicken
when a little Is placed on a cool plate,
remove It from the fire and n! your jars
or Jam, pots at once. Thus )0U hive a
prescrv ed fruit that Is delightful and v ery
different frcm Jellies and other preserved
fruits.

Pineapple Marmalade
Tare fine ripe pineapples of the richest

jellow'pulp jou can get. Remove the
ejes carefull) Then grate. If you can
use a silver com scraper to remove the
pulp Preserve all the juice Allow

of a pound of sugar to every
pound of grated fruit and proceed as di-

rected In making marmalades.
Dcllclonn Mnrraalnile.

Before the pieplant stocks get too well
gron cut them up rather fine To each
cupful allow the pulp and Juice of one
Grange one teaspoonful grated rind one
teaspoonful lemon Juice,. aad one and a
half cups of sugar Let s'artd until the
sugar dissolves. Then bell rapidly until
transparent. Then add a cupful of
blanched almonds cut In shreds. Irft It
boll up and put Into Jars or glasses.

Peach ainrmnlailr.
Peaches make the best marmalade ac-

cording to the Judgment of most tastes.
Take ripe fruit of rich flavor jellow
peaches preferred and cling stones a-

for the puropse. Pare and cut
them in pieces and pufln the preserving
kettle with alternate layers of best cane
sugar alllowing to ever) pound of fruit

of a pound of sugar Place
ov er the fire and cook as directed watch-
ing carefull) that It does not burn. When
It becomes transparent and forms a Jelly,
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INTERESTING PAffiMtmWWm
remove from the Are and at once fill,your
Classes or Jan. Make apricot" and plum--

marmalade in the sun manner. jjo box
allow the peaches and sugar to stand over
night before cooking. Some do xhla,

them in a cool place, of course, bat
peaches will turn dark almost immedi-
ately' after paring some much sooner
than others, and this spoils both appear-
ance and taste of your confection.

fruit must be of right quality and
closely follow directions given. Care, must
be taken to preserve the shape of the
fruit, which ls done as follows faelectlng
gooseberries cr large currants the whits
or ke each one separately, and us-

ing jour smallest embroidery scissors,
moke a silt at one side, just large enough
to remove the seeds by inserting a sharp
pointed needle. When all are seeded
weigh and take the weight of the frultln
clear strained honey Heat honey and
when hot add the prepared fruit. Simmer
from three to four minutes and then lift
the fruit out with a skimmer or wire
spoon. Let the honey syrup continue to
simmer gentl) until reduced to desired
consistency and pour it over the fruit in
the jars. Seal up as Jelly This ls some-
times served with game Instead of cur-

rant Jelly, bur more generall) at the end
of a formal luncbecn. It being passed
around In the tiny glasses It is imported
in. Lemon cheese cakes are the most fa-
vored accompaniment. It ls also delicious
with cottage cheese Neufchatel or a
fancy cream cheese. In this case It con-

stitutes the cheese course and makes an
appropriate ending to the luncheon if a
following course of sweets ls not dee Ired.

To make this with cane sugar In place
of honey, take ripe quinces the orange
quince being the finest cut them In small
pieces and steam them In sufficient water
to cover them. LetUhem cook until soft
enough to mash with a spoon. Allow

of a pound of sugar to
every pound of fruit. Arrange fruit and
sugar In laers as directed Add water
and cook gently until a bright red color
Test on a saucer and when the prop-- r
consistency pour Into glasses. The cooked
quinces ma) be mashed in the water and
then same measure of hone) as sugar
added to them, or the none) added to the
hot Juice and the whole pieces of fruit J
aaaea ana cooKea aown to a sun: marma-
lade.

Apple Stint Jelly.
Apple juice forms the basis of a great

number of our conserves and Jellies, and
here ls an Idea that win be new and
pleasing to those who dearly love their
mutton served with mint and apple Jelly,
as It should be.

Cut apples up without paring, simply
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cutting out bruises' and. Imperfect pots.
Barely cover with cold water, put a. curat;
over the kettle aad Iet'tnem simmer un-

til soft throughout, tb.ea.turn Into cheese
cloth to drain. ..Measure a quart of this
Juice and three cops 'of sugar. Set the
sugar m.the stove oven, eDreaeTon a
shallow sash. Place the Jufcejnto botl
with the fresh tender leaves from a bunch
of mint. Cook twenty minutes at a tell;
strain out the leaves, 'add. thejsot atkar
and boll untlt.the syrup will Jell when
tested on a cold Saucer If You wish the
pretty green color of the mint Jelly served
you at the tearoom table use a little veg-
etable color paste a very little, as It
must bea dainty tint, Pour Into glasses
same as other Jelly. A pretty fancy Is
to use 'tiny tumblers or classes such as
the imported comes In. One
of these can be served to each guest or
member of the family. v

h Apple and tlalMev Cheese
or Jam.
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. When preserving your quinces take a
pint of the Juice, add a pound
of sliced apples, and of a
pound of sugar, let boll three hours,
shaking or stirring well. When, well
blenaed and thick enojgh to cut Tvhetl
cold, turn Into Jsm pots nr glasses while
hot. Seal up cold. .

Caadled Grafpe? Frill Peel.
Tes )ou can make use of the grape

fruit skins In the following manner if the
fruit is fresh and perfect. Remove It 'n
four sections or quarters and cut Into
strips about an inch wide. Weigh the'
peel then weigh on "equal quantity of
sugar Cover the, peei with fresh cold
water and let stand over night. In th
morning simmer slowly In this same wa-

ter until It Is very tender easily pierced
with a broom rftraw r Best' to use a wide
rather' than shallow -- pan or preserving
kettle so as not to crowd the peel, and
allowMt to cook uniformly and without
breaking When tender take from the
fire and let stand until morning. Drain
off the liquid, add. more water if not suf-
ficient to cover well. The weight of wa
ter should be half that of sugar Cqok
the sugar and water to a syrup but not
tco thick. --Add the peel and simmer
slowly until it Is nearly absorbed and peel
comparatively clear Let it get nearly
cold, then pick out the petl roll In gran-
ulated sugar and place on waxed paper
td dr) Keep In glass jars.
If sour peel gets too hard yon can
freshen It by cooking whatever quantity
you require for use In a little sirup un-

til it softens, and again roil In sugar,
or use at once The sirup can also be
used to sweeten and flavor

.
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Whenever the ChUdren are Hungry
give them Washington Crisps

XHEN youngsters
romping mfrom school

they enjoy bowl these
delicious flakes

them world good.
Children their energy
quickly need plenty
strength-givin- g foods.
Foods made from
famed their nutritive
value. WASHINGTON
CRISPS made from
most nutritious elements
best grown.
You well little folks
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BIG Package
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should eat WASHINGTON
CRISPS two or three, times
every day. It makes most
enjoyable dish that you will
eat with zest and at the same
time it is splendid body-
building food.
Many people would be better
in health if they would eat less
meat and other heavy foods
and more' WASHINGTON
CRISPS.
And it's economical gives
you one-ha-lf more than any
other cereal food for 10c

Order box from your grocer totjav. The whole amfly
will like better than any cereal rood they ever tasted
and they'll feel better too. Your grocer will be glad io Mod

ton
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CRISPS
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Touted Corn rTiMAr
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A wonderfully simple et equally styl-
ish dress of striped silk for summer
wear It is most serviceable, however,
in silk crepe de chine which comes in a
number of handsome striped and floral
printed effects. The skirt ls 'draped at
one side and has a tunli. and the blouse
has a shoulder joke of Its own material
and cuffs and collar of hemstitched
linen

Cost to make Five and three eighths
yards of fortj crepe, at H 50

a yard ts.06. one vard of linen. 1, total.
JSOS.

NUMEROUS WAYS TO
- DESTROY ROACHES

Wide Faaufaboa b tie Sareit PI

It It Extremely DugeroBS.

In spite of the large number of ' roach
medicines on the market, some of our
housewives are still bothered by these
insects. Some of these commercial mix-

tures are very good but persistent vigi
lance ls necessary to destroy these disa
ffreeable household pests.

There are three kinds of roaches that
often become very annovlnr in houses,
lhe) are the large American roach the
Oriental roach and the German roach or
croton bug The habits of all of these are
alike. They are varaclous feeders and
devour everything that contains nourish
ment.

TVhererer'Dossible to do so the fumlsa
tlon with h) d roc) anlc acid gas ls a sure
destructive remedy roaches

This method however, is extremely
dangerous, due to the poisonous nature of
the

The first step to take tIn combatting
roaches Is to close up all the places of
retreat of the lnsccta with putt) cotton
or old rags. Then a number of different
baits should be placed where these In
sects feed One that has given ' great
deal of success consists of a paste made
from equal parts of bitter chocolate pow
dered sugar and powdered borax.

Another Bait.
Another bait that is very good consists

of sweetened flour paste containing about
1 or ! per cent of phosphorous anc spread
evenl) on moist bread or old Olsnrags.
This and the above bait should be placed
out late In. the afternoon for.,the roaches
feed mainly at night

Large numbers of. the pests can be
trapped In deep dlshpans or Jars contain-
ing old moist rags Sticks long enough to
run from the floor to the top of the pans
should be placed so that the roaches can
crawl up to the rim of the In
their attempt' to reach the rag they will
fall Into the pans, from which tbey can
not escape. The) can then be killed with
hot water . .

Another good trap consists of fruit Jars
containing a small amount of stale beer
Stick bridges should 'also be

kused In connection with these traps, as
In the case of the dtshpan trap

The following bait has beep highly rec-
ommended- bv '"entomologists Make I
paste of plaster of Paris one part i ordi-
nary wbrafbran tour parts 'and Since the
same where fhev roaclutr congregate at
nigh-t- Have a Jtw vessels containing
clean water near the above traps, so
that when they feed upon 'the plaster
of Paris mixture they will And the water
which ls very necessary at that time.

Dusting the runs of the Insects 'With
buhach or pyrethrum powder is also a
good way to drive the roaches-fro- the
premises, u does not, as a general rule,
deatrov the insects.

Where there are la number of other
household Insects ,present with the
roaches fumigation, either with hydrocy
anic acid "gas or carbon bisulphVle b
recommended v

A careful search should be 'made for
the ttt capsules of these Insects. "By
destroying these either'. by crushing or
by dropping tbemjlhto' kerosene oil or hot
water, the numbers or roaches win be
areatly aaerees- - '
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12c Fine Sheer

i Yard at - -
' Hundreds and hundreds of yards of this were sold when

we advertised them last week, but a new supply .arriving, which

.e also secured at the same special price, enable us to offer you

again today one of the best values in yard goods eer presented.

Pretty Jouv patterns, small comentional designs, exquisite
bordered effects, m pink, j)lue, lavender, black and white.

and have a soft, smoothThese are i ery sheer, closely woven,
surface.
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AT1AKTIC qHYgOTEXS.
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6RARD ATLANTIC HOTEL

Vlnfaii Iirh eta. to Burt'. Keel Her sad an
trmcticm. ssa. Krah sad w w"tr is

U tauu. prints "d PAKi'?ntLmu!2!i
wtrtJr Auto catch at timlw. Bootlrf otjaslTrtsr

wax. a. Lwrw. i

HOTEL

U JOHNSON. Vmu.

HOTEL R0XB0R0UGH
Sooth Omasa Jin., near Beat cam aaumtt (ks

T UJlTIS COIXllta.

HOTEL MONTICEIXO
l.asciT at, air Sucksaa; all amanlaml

aaxsealiCTtsihl.ftnaarasis.artvsaTs5a
aatanaaa saw. stsaai iMDis sirsiiirtslli i saMsc a. a ssAoaaX

Florida Air, Xcar
CHELSEA HALL! Btacb. Batatas mas

tin. Hsmaute stMet.
Larte airy room snppUel tab!.
tUBdar, Vupweck. lbs. M,A. SMITH.

HOTEL LAMBORN

Modtrau tcrma. Booklet. K. HCBUMAH BON.

CLARENDON HOTEL
Vlnfnla avu bm( touch nndtr SBO. em all

jtar. noma n aoite, rrtvala batlia, tkctrie Kchta.
curator booklet. MONROE HLTCU1XS. Plop.

NEW CLARION
KratoetT .Ararat atcrod booaa from Beach.

Bmtcr to ettect IcreL Ojen all Tear Booklet.
3. K.v BONIFACE.

HALCYON HALL
MirjUnd . M Hotel from Boardmlk. terse

ticeUcnt table. P up deili SJ Bp
eJW E. ii WAT8US.

Most attxactlre hotel lor Waaklsctoa vUitort.

aUAM INM Ocean end or Virginia Ate..ilWn inn On the bnt s

hooeea with nodem bBprorementi. Kfcratcr
Vhlt eerrlre - H. WILLIAMS.

MTEL ILERMOIE .'ESS"

DE LE MAR Beach'ud IVn. aS
up diilf . t np weekly B. FtETCHKE

EXCUBSIONS.

Attractive Trips
1. Old Point Comfort
2. New York ., By Sea
3. Boston By Sea

Mora Steel Palare Steamer fresn
WasatnxtoB 0t4S P. X.

Special Low Rate Week-Fad Tickets
laeladiaa eccmmodatl.aa

at Fnnons
CfcusberlaHotel

City Ticket 0rW. 731 St X. W
Woodvrard JsnlMlaK

Norfolk &'WaaigtM
Steamboat Co.

40-Mi- le Mioili(fct Trip
STKAM.R ST. J9HHS

Leaves "th Street Wharf at 7 p. m
Splendid music dancing tcafe service
unsurpassed. Adults, :5c Children 15c

GREAT FALLS
, FREE DANCING

Amusomonts
CARS LKAVK STn M STS.

356 Rpund Trip
Tesaaeratstre at. B'acsseat.f Va,

reatefdar. as desneea. v

COICKRT EVERY EVEimc
CIEVY CHASE LAKE

Sectlev
U. S. MARINE BAND

STUMH CMIUS HACALESTtI
FM MNfcT VEMM

Leans JSetnttr Street Wharf' ldb escrrt taaiir
at M a. m. and I3 n. tare sclndui aoV

nusdoD ts szormda, sail as rntemae.

When cutting a pattern from goods
that pulls, such as crepe de chine, crepe
charmeuse. raoussellne. and chlgoa. baste
the material to newspaper or tissue pa-
per and cut out.bj pattern through paper
and.materUL ---

.Claeew 'T. M.Paay.

Batiste, 61- - -
.
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MAEYLAJJD EESOETS.,

UOTKV TOLCHESTER.',
RuttHntlr litmted ea deanuli l!ar S mlin

ffom Baltimore vith boata twice daily comfortable
rooms" tin table witer bafhing and Am flab
iaga. HpecJal rates br tbe eek

. Tolcherter Beath Mt

OCH LYNN HOTEL
MSUrfTAIII LAKK PARK, .
oa the crest of the AUefhaniea.

VTrita for booklet. L. B. C LIST. Prafk

BEQ0B0TH BEACH, DEL.

HOTEL HENLOPEN
JDNETO UUL

Booklet. W BBBTOX. Owner aad Pnoriata

COLONIAL BEACH EESOETS

Leading Summer Resorts
Tile. -- ta SJJKt.,ll,,f,l,

Caradir

MCMHM

Ate

Dallj- -

nt

TONIGHT

TJc
BcaatUal

fait

ALIKE

THE LOGAN HOUSE '
Fine table, near beach terms

Hiss Gussle Bella, prop.,
Beach Va

VaBGIHIA 1ES0RTS
Occam tleir, law

MEBRTHAC COTTAGE.
Modern throorbout. Water (not. floe Caolnc ana

bathras. Large Tcrandaa. Tabla aaprued mtk
cbickrn. esss. Vecetabiea froca our farm.

OCEAN STEAMSHIPS. .

HAMBURGAMERICAN

V70UW TONS

I "IMPERATOR" 1
m World--a Larceat Bhtsv WinM

Sail from New Y.rk.
Satardar .aaj. , It A. X.
saiaraar WK. aw A. sa
Satardar . Sept. 30, 11 A. X.
aad ererr three veeeka therw--

ftrr
EniMlsr paasensers to arrir m LON

BLI
Icr i

London, Paris, Hambvrz
Aaaerlka . . Julys, 3A.it.
Prea. Lincoln July 24. 15 noon
lrcnaerlra. . July 31, SP3L.

Auc 2. 9 A.M.
tlmperator . Aug 0, 11 AJL
IPatrlrla . . Aug 9, l: noon
Aaaerlka Aujr 31. 11 A.M
liPreterla .. Auir.23.12noon
Pres. Graat . Aug; 27, 12 noon
tlmperator AuffSO, 9 A.M.
Cd cabin onlr te1 Uiambnrff direct.

CTS. . 1'rmuTlTanU and S H Pre
toria tall mm New Iter, foot or 3&I St

MEDITERRANEAN.. -

Olbraltsr, Naples, and Qnaaa .
C7AU steaasera la thla aerv

Ice- - leave from MEW. PIER.
33d SU Sontn Brooklvsu Takeh
aam ueet rercr. .
S.S Haaabars; Ul 000 Tons)

August!!, 10A.iL
S.S.XoItke (12 500 Tons). -- AueustZS.il A'M
ajl.HaaaMimv'SepL1Trl0JLM
8.S. Moltke . . Oct. T.11AJ1L,

From BOSTON to.
I OtllO'VrARIS HAMBURG
Cleveland . ."I.... Julys
Clsielaaatl . ...... Aug; IS
Cleveland . " ...... Sept. ISCincinnati , .. Sept. SB

CTTheM steamers offer excel tional sc
enmmoditioni hi intti riiu and Second

CRUISES
AROCCD THE WORLDThrough the

PAHAMA. CIMUJannarr T. Ifltt. .
BOOKS WOW OPE3T.

y gyOnr Tomist Decjrtment ar- -

to all rarti ct the World.

nrtti Ittr lnfrwn.,tlM

t Broadnr. Mf Tork.
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